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PERBANDINGAN KOMPONEN KIMIA PENYUSUN MINYAK  ATSIRI 
PADA BUAH DARI GENUS Piper (Piper betle L, Piper cubeba L, DAN Piper 
retrofractum Vahl) MENGGUNAKAN ANALISIS GC-MS 
 
Maya Ismaniar 
Jurusan Kimia. Fakultas MIPA. Universitas Sebelas Maret 
 
ABSTRAK 
 
Tanaman genus Piper dikenal memiliki kandungan minyak atsiri yang tinggi. 
Penelitian ini bertujuan untuk mengetahui dan membandingkan komposisi kimia 
komponen minyak atsiri pada buah dari Piper betle L, Piper retrofractum Vahl, dan 
Piper cubeba L. Isolasi minyak atsiri buah Piper betle L, Piper retrofractum Vahl, 
dan Piper cubeba L dilakukan dengan cara destilasi air menggunakan destilasi Stahl. 
Komponen kimia penyusun minyak atsiri diidentifikasi menggunakan analisis GC-
MS.  
Kadar minyak atsiri dari buah Piper betle L 1,4% (v/b) , Piper retrofractum 
Vahl 1% (v/b), dan buah Piper cubeba L 1,7% (v/b). Hasil analisis GC-MS 
menunjukan adanya golongan senyawa monoterpen, seskuiterpen, dan turunan 
senyawa fenil propanoid. Dari hasil analisis GC-MS menunjukan kandungan utama 
minyak atsiri buah Piper betle L adalah eugenol (12,36%), isocaryophyllene (9,55%) 
dan β-selinene (8,09%). Sedangkan komponen utama minyak atsiri buah Piper 
retrofractum Vahl adalah adalah isocaryophyllene (8,88%), β-bisabolen (7,01%) dan 
zingiberene (6,32%), dan komponen utama minyak atsiri buah Piper cubeba L 
adalah spathulenol (27,05%), sativen (8,73%) dan germacrene-D (7,50%). Hasil 
perbandingan komponen minyak atsiri menunjukan adanya perbedaan komponen 
senyawa utama. Persamaan komponen dapat digunakan sebagai saran hubungan 
kekerabatan.  
 
Kata kunci: Piper, minyak atsiri, Piper betle L, Piper retrofractum Vahl,  Piper 
cubeba L. 
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COMPARATIVE OF THE ESSENTIAL OILS COMPONENT FROM THE 
FRUITS OF GENUS Piper (Piper betle L, Piper retrofractum Vahl, AND Piper 
Cubeba L) WITH GC-MS ANALYSIS 
 
MAYA ISMANIAR 
Department of Chemistry. Mathematic and Natural Science Faculty.  
Sebelas Maret University 
  
ABSTRACT 
 
The Genus Piper known has a highly essential oils. This research was done to 
find out and compared the chemical composition of the essential oils from the fruits 
of Piper betle L, Piper retrofractum Vahl and Piper cubeba L. The isolation of the 
essential oils from Piper betle L, Piper retrofractum Vahl and Piper cubeba L were 
obtained by hydrodistillation with Stahl distillation method. The chemical 
components of essential oils were analyzed by Gas Chromatography-Mass 
Spectrometry (GC-MS). 
 The yield of the essential oils from Piper betle L was 1.4% (v/w), Piper 
retrofractum Vahl was 1.0% (v/w) and Piper cubeba L was 1.7% (v/w). The result of 
GC-MS analysis showed the presence of monoterpene, sesquiterpene, and derivative 
of phenil propanoid. The major components of Piper betle L were eugenol (12.36%), 
isocaryophyllene (9.55%) and β-selinene (8.09%). The major components of Piper 
retrofractum Vahl were isocaryophyllene (8.88%), β-bisabolen (7.01%) and  
zingiberene (6.32%), and the major components of Piper cubeba L were spathulenol 
(27.05%), sativen (8.73%) and germacrene-D (7.50%). The comparative components 
of essential oils showed some differences in their major components . The similarity 
components was applicable to suggestion the relationship.  
 
Keyword: Piper, essential oils, Piper betle L, Piper retrofractum Vahl, Piper cubeba 
L. 
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MOTTO 
 
”Sesungguhnya setiap kesulitan tersimpan hikmah dan sesudahnya pasti ada 
kemudahan, karenanya bersabarlah karena sabar itu indah.  Allah tidak membebani 
seseorang, melainkan sesuai dengan kesanggupannya” 
(QS. Al-Baqarah : 286) 
 
”Don’t dry with fakes or fears coz you will hate yourself in the end” 
 (Akeboshi-Naruto) 
 
“Life is like riding a bicycle. To keep your balance, you must keep moving.”  
(Albert Einstein) 
 
“There’s always gonna be another mountain. I’m always gonna wanna make it 
move. Always gonna an uphill battle. Sometimes I’m gonna have to lose. Ain’t about 
how fast I get there. Ain’t about what’s waiting on the other side. It’s the climb.” 
(Miley Cyrus) 
 
”Sometimes we can be that fool, but one thing that we should be consider that 
our life is don’t stuck here” 
(Ismaniar) 
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